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The  mail  today  "brings  questions  on  garden  tools....  on  making  mayon- 
naise... and  on  mold  found  on  maple  siruo.     Plant  scientists  and  home  economists 
of  the  U.  S.  Department  of  Agriculture  answer  these  questions. 

The  first  question  is  from  a  "beginner  in  gardening.     This  prospective 
gardener  wants  to  know: 

"If  I  start  a  Victory  Garden,  do  I  have  to  "buy  a  lot  of  garden  tools? 
The  vegetable  soecialists  say,  no.  During  wartime,  when  tools  and  me- 
tals are  scarce,  you  can  still  do  a  good  job  of  gardening  without  stny  £rsat  "variety  of 
fancy  tools.  All  the  tools  you  need  for  a  small  garden  are  sx.  spade,  or  spading  fork,  a  steel 
rake,  a  common  hoe,  and  a  strong  cord....  with  a  couole  of  stakes  to  tie  it  to. 
You  might  find  a  trowel  convenient  for  setting  out  small  olants ,  but  it's  not 
strictly  necessary.     You  can  use  the  corner  of  your  hoe. 

If  you  can,  have  your  plot  plowed  up,  as  shading  takes  a  lot  of  time 
and  is  hard  work.     You'll  still  need  a  spade  or  a  spading  fork  to  break  uo  the 
clods  and  mix  in  the  fertilizer,  and  for  many  other  things.     Use  the  cord  and 
stakes  to  line  uo.  straight  rows,  and  to  space  your  rov.-s  the  right  distance  apart. 
Of  course  even  regular  rows  make  the  garien  look  better  than  uneven  rows,  but  the 

real  reason  why  they're  best  is  that  they're  easier  to  cultivate. 

You  can  save  time  as  the  season  goes  on  by  using  a  few  wheel  tools... 

particularly  a  wheel  hoe  or  cultivater,  and  a  wheelbarrow.     But  as  you  don't 
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need  these  for  long  at  a  tine,  why  not  save  on  the  cost  and  avoid  "buying  too 
many  tools,  "by  sharing  these  wheel  tools  with  neighbors?    YOu  can  also  share  a 
s"orayer,  which  you  will  need  for  combatting  insects  and  plant  diseases  later  on. 
One  small  comoressed-ai r  sprayer  that  you  can  carry  by  a  strap  over  your  shoulder 
could  easily  serve  several  gardeners  in  the  neighborhood. 

Someone  in  a  tool-pool  has  to  take  the  responsibility  for  keeping  the 
shared  tools  in  good  condition....  clean  and  well-oiled,  and  nut  under  cover  af- 
ter use.     Plant  scientists  recommend  cleaning  all  tools  after  use,  and  spread- 
ing a  little  oil  over  those  not  in  use.     Never  leave  gard-si  tools  outdoors  to 
rust. 

Now  for  the  question  about  mayonnaise. 
This  honemaker  says : 

11 1  am  using  a  good  deal  of  mayonnaise  these  days  to  help  stretch  the 
butter.     I  spread  it  on  one  slice  of  "bread  in  sandwiches.     And  i f  "  I "  s e rve  -rr  salad 
with  mayonnaise  on  it,  I  don't  have  butter  at  the  same  meal.     I  find  it  more  ec- 
onomical to  make  mayonnaise  at  home  than  to  buy  the  ready-made  kind.     But  some- 
times my  homemade  mayonnaise  separates  before  I  use  it  all  up,  while  the  kind 
I  "buy  never  seems  to.     How  can  I  avoid  having  mine  separate?" 

Any  mayonnaise  may  separate  if  it  gets  too  cold  in  the  refrigerator, 
home  ecconomists  say.     As  you  know,  mayonnaise  is  a  mixture  of  vegetable  oil, 
eg£  yolk,  vinegar  or  lemon  or  "both,  and  such  seasonings  as  salt,  mustard  and 
sugar.     The  egg  yolk  and  acid  form  an  emulsion  with  the  oil  when  you  beat  the 
ingredients  together.     ?Jhen  a  mayonnaise  "separates"  or  looks  curdled,  this  emul- 
sion has  broken  down.     Cold  will  cause  this  to  happen.     The  commercial  brands  of 
mayonnaise  under  the  "pure  food  and  drag  Act"  must  be  made  of  just  the  same 
ingredients  you  use  at  home,  and  no  others. 

If  there  is  any  difference  in  the  way  they  "hold  up"  or  stay  emulsified 
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as  compared  with  the  mayonnaise  you  make  yourself,  it  nay  "be  "because  the  manu- 
facturer has  "better  mixing  equipment  for  large  quantities  of  material  than  the 
egg  beater  or  electric  mixer  you  use  in  your  household  method. 

Now,  to  avoid  separations  5  Don't  make  too  much  mayonnaise  at  a  time. 
Pick  out  the  least  cold  spot  in  your  refrigerator  to  keeo  your  supply.  You 
want  to  keep  mayonnaise  cool  "but  not  too  cold. 

And  if  your  mayonnaise  separates  you  can  ""bring  it  back"  ,  as  they 
say.     Start  with  another  eg.   yolk  or  an  egg  trhito  and  beat  the  curdled  mixture 
gradually  and  carefully  into  it.     It  will  be  as  smooth  as  if  nothing  had  hap- 
pened to  it. 

That  brings  us  to  our  last  question  for  today. 

This  inquiring  homemaker  sa~s  : 

"Last  year  some  of  the  maple  sirup  I  bought  had  mold  on  it  before  it 
was  all  used  up.     Nov.'  that  the  new  sirup  season  is  .coming,  I  would  like  to  pre- 
vent this  happening  again.     I  usually  buy  my  sirup  in  gallon  tins  and  keep  it  in 
the  refrigerator.     Please  tell  me  what  else  I  can  dq  to  prevent  the  mold  from 
forming?" 

In  answer,  its  chemists  of  the  Department  say  that  si  run  may  mold  af- 
ter the  can  has  been  ooene^  for  awhile  and  the  contents  partly  used  up.  Open- 
ing the  can  breaks  the  original  seal  and  exposes  the  surface  of  the  sirup  to  the 
action  of  molds  present  in  the  air.     Screwing  the  cap  of  the  can  back  on  after 
using  some  of  the  sirup  does  not  keep  out  the  air,  which,  has  already  gainer!  accese 
to  the  surface  of  sirup.     The  chemists  advise  you  to  heat  and  recan  sirup  that 
remains  in  the  can  after  the  first  few  servings,  before  mold  has  had  time  to 
form  in  the  sirup.     Here's  the  way  to  do  this:     First,  pour  the  sirup  into  a  larg< 
open  kettle,  and  skim  off  any  traces  of  iiGlfl  you  find.     Then  bring  the  sirup  to  the 
boiling  point.     Have  glass  bottles  or  jars  ready   clean  and  freshly  scalded. 

You'll  find  it  convenient  to  use  small  jars  or  bottles  of  a  size  you 
can  set  right  on  the  table.     Pour  the  hot  sirup  into  the  containers,  and  seal 
air  tight. 

Be  sure  to  use  a  large  kettle  for  heating  the  sirup.     Maple  sirup  foams 
when  it  reaches  boiling  and  may  bubble  up  to  twice  its  bulk.     It  may  boil  over 
on  the  stove  if  the  kettle  isn't  big  enough. 

Of  course  you  know  that,  as  a  rule,  mold  isn't  harmful,  but  you  want  to 
prevent  its  forming  because  it  looks  unpleasant,  and  in  time  it  may  spoil  the 
flavor  of  the  sirup.     After  processing  or  boiling  the  sirup,  keep  it  in  a  cool 
place,  but  not  necessarily  in  a  refrigerator. 


